WHITE NUT LOAF - 


“This popular, quick nut bread makes 
dainty buttered tea sandwiches or lunch 
box treats. Or spread it with cream 
cheese or jam and serve with colorful 

fruit salad for a simple luncheon that’s sure to please.” 


¥%, cup sugar 3 cups sifted GOLD MEDAL Flour 
2 tbsp. soft shortening 3Y2 tsp. baking powder 

legg 1 tsp. salt 

WW cups milk Ye cup chopped nuts 


Grease well a loaf pan, 9x5x2%4". Mix thoroughly sugar, shortening, 
egg. Stir in milk. Sift together flour, baking powder, salt and stir in. 
Stir in nuts. Pour into prepared pan. Let stand 20 minutes. Heat 
oven to 350° (moderate). 


Bake 60 to 70 minutes. 
DO IT AHEAD TIP: 


1. Nut bread is better the day after it’s baked—easier to slice, more 
mellow in flavor. 


SUCCESS TIPS: 


1. Chop nuts fine for easy slicing. 
2. Top crust almost always cracks during baking. 


with water, mux Weu wicu TO.K unul aougu Cuugs wycuie. wound 
into smooth ball. Roll 4" thick. Cut into circles size of top of cas- 
seroles. 


DO IT AHEAD TIPS: 


1. Cook chicken the day ahead. Pick meat off bones and dice 
enough for chicken pies. (Save the rest for other uses.) 


2. Roll out pastry circles and stack between squares of waxed paper 
in refrigerator. Use scalloped cutter for prettier pies. 


3. Make cream sauce and refrigerate. 


FLAVOR TIP: 


1. Chicken bouillion cubes and water may be substituted for 
chicken stock. 


WE GUARANTEE Gold Medal “Kétchen-tested” ® Enriched 
Flour to give completely satisfactory results or your money back, 


IMPORTANT! The Betty Crocker Staff at General Mills and 
homemakers all over the country have tested these recipes with 
Gold Medal Flour. We cannot guarantee perfect results if any 
other flour is used. 
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: : “ ~ GIVES YOU 
If you'd like any Gold Meda! recipes which you have seen ad- Ox 


: ay nourishment 
vertised recently, write to Betty Crocker, Box 100, Minneapolis a a" 
1, Minnesota. 


Te me me me mn mm mmm CUT HERE— Save This Coupon! -———— — — — — 


